CLAIMS 



What is claimed is: 

1 . A method of fixing fruit, comprising: 

a. blending the fruit with an aqueous solution comprising magnesium hydroxide 
in amount no greater than 5% by weight, an organic acid component and a stabilizer, and 

b. drying the fruit to produce a low or non hygroscopic, dried fruit powder. 

2. The method of claim 1 wherein the fruit concentrate powders are selected from the 
group of fruits consisting of cranberry, blueberry, bilberry, elderberry and chokeberry. 

3 . The method of claim 1 wherein the fruit is in the form of fruit juice. 

4. The method of claim 1 wherein the fruit is in the form of fruit juice concentrate. 

5. The method of claim 1 wherein the organic acid component is selected from the group 
consisting of citric acid and ascorbic acid. 

6. The method of claim 1 wherein the magnesium hydroxide is present in an amount 
between 2 and 4% by weight. 

7. The method of claim 1 wherein the organic acid component is present in an amount 
between 2 and 4% by weight. 

8 . The method of claim 1 wherein the stabilizer is selected from the group consisting of 
guar gum and gum arabic. 
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9. The method of claim 1 wherein the drying is effected by freeze drying, spray drying, 
vacuum drying or rack drying. 

10. A fruit ingredient produced by the method of claim 1 . 

11. A method of fixing a fruit juice concentrate, comprising: 

a. blending the fruit juice concentrate with an aqueous solution comprising 
magnesium hydroxide in an amount less than 5% by weight, an organic acid component 
selected from the group consisting of citric acid and ascorbic acid, in an amount less than 5% 
weight, and a stabilizer selected from the group consisting of guar gum and gum arabic in an 
amount sufficient to maintain the stability of the final product; and 

b. drying the fruit juice concentrate to produce a low or non hygroscopic, dried 
fruit powder. 
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